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Subject:   "Pressure  Canning  for  Health  Defense."      Information  from  Earm  Security 
Administration  officials  of  the  U.  S.  Department  of  Agriculture. 

— 00O00 — 

All  over  the  Nation  thousands  of  farm  women  are  preparing  an  "all-out" 
drive  for  "better  health.    With  gardens  as  the  source  of  supplies...  farm  kitchens 
as  factories  ...  and  pressure  cookers  as  machine  tools,  they're  ready  to  turn  out 
the  kind  of  food  their  families  need  to  aid  Uncle  Sam's  defense  efforts  on  farms, 
and  in  fighting  forces  and  factories. 

Whether  these  women  realize  it  or  not,  their  pressure  cookers  are  imports 
ant  tools  of  national  defense.    America's  ability  to  defend  democracy  rests 

"basically  on  physical  strength  and  mental  "brightness  and  these,  in  turn,  rest 

fundamentally  on  the  right  kinds  of  food. 

The  kinds  of  food  that  means  year-round  "balanced  diets  are  the  kinds  grown 
in  gardens  and  canned  in  many  of  our  kitchens.    Balanced  diets  mean  vegetables 
summer  and  winter,  and  the  only  safe  way  to  can  many  vegetables  is  by  pressure 
cooker.     That's  why  Earm  Security  officials  of  the  U.S.  Department  of  Agriculture 
believes  every  farm  family  should  own  or  have  the  use  of  a  pressure  cooker.  Last 

year  70,000  cookers  went  into  Earm  Security  homes        and  it  is  estimated  that 

about  70,000  more  will  go  into  other  homes  this  year. 

These  utensils  are  mad.e  of  aluminum,  in  which  foods  are  cooked  or  canned 
under  steam  pressure.     They  usually  cost  from  nine  to  fifteen  dollars,  but  many 
farm  women  say  they  can  pay  for  them  many  times  over  because  they  save  fuel, 
spoilage  and  time. 
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Some  women  have  made  enough  money  using  their  pressure  cookers  to  pay  for 
them— and  enough  extra  to  buy  sh<ses  and  school  hooks  for  their  children.  One 
woman  in  Texas  won  20  first-prize  ribbons  and  dollars  at  a  county  fair  last  year. 
She  said  it  was  because  her  new  pressure  cooker  preserved  the  color  and  shape  of 
the  vegetables  she  canned— the  green  beans  stayed  green,  and  the  round  peas  stayed 
round. 

Other  farm  women  have  worked  up  spending-money  businesses  by  canning  garden 
vegetables  and  selling  them  to  private  customers. 

And  one  Wyoming  woman  canned  for  other  families  to  get  enough,  food  to  can 
for  her  own  family.    3ven  after  the  drought  came,  she  tried  to  save  her  garden  by 
irrigating  it  with  water  carried  in  pails.    But  the  grasshoppers  took  what  she 
did  manage  to  raise.     There  wasn't  enough  garden  left  to  fill  even  one  jar— to 
say  nothing  of  the  500  she  had  planned  to  fill.    But  she  didn't  give  up.  She 
canvassed  the  neighborhood  and  agreed  to  furnish  her  pressure  cooker,  and  do  all 
the  work  for  half  of  what  she  canned.      At  the  end  of  the  season  she  had  200  quarts 
of  fruit  and  300  quarts  of  vegetables,  and  a  much  greater  variety  than  she  could 
have  grown  at  home. 

Sometimes  three  or  four  farm  women  pool  their  money,  and  buy  and  use  a 
cooker  together.    These  women  have  "canning  bees"  instead  of  "quilting  bees." 
They  meet  first  at  one  home  and  then  another  for  canning  days,  and  turn  work  to 
play  by  visiting  while  they  string  beans  and  shell  peas  and  can  them. 

But,  regardless  of  how  they  get  their  pressure  cookers,  farm  women  plan  to 
use  them  and  do.    At  the  beginning  of  the  year  they  make  out  a  list  of  the  quarts 
of  food  they'll  need  for  next  winter's  meals.    Each  homemaker  tries  to  put  up  at 
least  80  quarts  for  every  member  of  her  family.     This  means  400  quarts  for  a  family 
of  five,  or  800  quarts  for  a  family  of  ten. 
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So  they  need  large  gardens  and  efficient  canning  equipment.    They  plan  and 
plant  their  gardens,  and  When  the  early  crops  are  up,  they  use  what  they  need, 
and  can  the  rest,     when  the  crop  is  gone,  they  replant  the  space  to  another  one. 
Some  families  plant  one  plot  as  many  as  three  times  during  the  season  and  keep 
their  pressure  cookers  at  work  full-time. 

Chickens  and  meat  and  fish  are  canned  in  pressure  cookers,  too.  The  fish 
are  caught  in  near-by  streams.  They  also  can  poultry  and  beef  or  veal  and  store 
it  away  for  use  when  the  fresh  meat  supply  is  gone. 

These  families  know  that  if  they  follow  directions  they're  not  taking  any 
chance  of  food  spoilage  or  botulism  poisoning.    The  temperature  under  "steam 
pressure"  canning  is  higher  than  in  open-kettle  methods.     It  kills  bacteria. 

But  what  most  homemakers  like  best  about  their  pressure  cookers  is  that 
they  add  .jars  of  peas,  beans,  carrots,  corn,  and  beets  to  their  storage  shelve  s- 
the  kind  of  non-acid  vegetable  a  they  couldn't  can  before,  and  the  kind  that  changes 
tiresome  diets  and  "pellagra  diets"  to  balanced  diets. 

These  are  some  of  the  ways  farm  women  throughout  the  country  are  buying  and 
using  pressure  cookers  for  good  health  and  strong  bodies.    They're  using  modern 
canning  equipment  to  supplement  the  Nation' s  defense  program  of  modern  war 
equipment . 
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